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condensed milk is very rare, but misrepresentation is very
common. For example, condensed milk made from separated
milk, and containing i-o per cent, of fat or less, is frequently
sold as condensed milk whereas the purchaser expects to ob-
tain condensed whole milk. There is, of course, no objection
to the sale of condensed milk made from skimmed milk, pro-
vided that the fact is disclosed on the label as required by
section xr of the Sale of Food and Drugs Act, 1899. There is
also considerable misrepresentation as regards the proportion
of water necessary to dilute the sample in order to obtain a
liquid comparable with new milk.
Methods of Analysis. Weigh out ro grams of the con-
densed milk; dissolve it in water and make it up to 100 c.c.
Total solids. 10 c.c. of the ro per cent, solution are placed
in a platinum dish and the mixture is evaporated to dryness;
the residue is dried in a water oven and weighed; the increase
in weight represents the solids in i gram of the condensed milk.
Ash. The residue from the total solid determination is care-
fully incinerated over a Bunsen flame; cooled and weighed;
the residue multiplied by 100 gives the percentage of ash.
Fat. The fat can be determined by any of the methods
described under milk; but, as in the analysis of cream, a definite
weight of the condensed rnilk should be diluted with a definite
amount of distilled water.
Leach's method. 5 grams of the condensed milk are weighed
into a small beaker; dissolved in 15 c.c. of water and care-
fully washed into a Leffrnan-Bearn bottle; the bottle is filled
nearly to the neck with water and 4 c.c. of copper sulphate
solution (containing 7 grams of copper sulphate in 100 c.c.)
are added; the contents of the battle are thoroughly mixed
and rotated in the centrifuge; the proteids and fat sink to
the bottom; the supernatant liquid contains the sugar; this
liquid is drawn off with a long-drawn-out pipette; the precipi-
tated fat and proteids are washed twice with water and finally
sufficient water is added to bring the contents of the bottle to
15 c.c.; the test is then continued as in the ordinary Leffman-
Beam method for the estimation of fat in milk. The reading
on the bottle multiplied by 3-rr gives the percentage of fat.
Proteids. For this determination 20 c.c. of the diluted milk